Baked limas and tomatoes 

This recipe was sent in. by 
Andrew Gavula of Glen Mills, Pa., 
and Pat Lacey of New Castle. 

2 cups dried lima beans 

1 medium onion 

1 green pepper 

1 cup canned tomatoes 

2 teaspoons salt 

1 teaspoon mustard 

2 tablespoons brown sugar 
4 slices bacon 

Soak the beans overnight in 
cold water. Drain, add 2 quarts 
fresh water and boil until tender. 
Drain and pour into a buttered 
casserole. 

Mix in chopped onion and pep- 
per, tomatoes and seasonings. 
Lay the bacon slices (or salt pork) 
across the top and bake, covered, 
at 325 degrees for 2 hours, adding 
water if necessary. Uncover for the 
final 20 minutes. 


